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1.  MmSbmom  £§§.  (B^ap  Soup 

2.  (bmpsj.  Spmt^SMl 

3.  £emm€M-Jim 

4.  Witew/SkOeo  Sauce  an  Siazlist§  (Plate 

5.  (PsMng.  (PscA  &top 

6.  Vs^tiaBU  (hied  (Mice 

7.  Sued  JV otsd£c  mf  (Mean  Sp>md 

$1083 


(**) 

1.  Wanton  Soup 

2.  (Pdiistg.  (DucA  ( imtA  Mandeadii  (PancaAeo ) 

3.  Sledded  (Duct l  Mmt  mf  VeyetoMe 

4.  (Beef,  mf  (MacA  (Bean  Sauce  an  Sizzling.  (Plate 

5.  JumJto  Slbtimp  mf  Mixed  VegeiaBlee 

6.  (Piled  JJmdle  mj  (Mean  Sp%cut 

7.  Seafood  9*kd  (Mice  $138.9 
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Evening  Dim  Sum 

Vegetarian 

TABLE  TiME  |GUEST  j  WAITER 

* 

Vegetarian  Spring  Roll  (2)  3.0 

jfSito)  * 

Pan  Fri&d  Veg.  Dumpling  (3)  3.S 

* 

veg,  sticky  Rice  in  Lotus  Leaf  4.3 

s**&  * 

Pan  Fried  veg.  Beancurd  Rod  3.8 

Pan  Fried  Pumip/Tara  Cake  (3)  3.S 

|  Boiied  Baby  Bok  Choi  s.s 

&  JL  ?d 

Boiled  Snow  Pea  (Bean)  Leaf  s.8 

U»»*  ; 

Boiied  Chinese  Broccoli  s.s 

Meat  &  Ss&f3Q%> 


**«*t  * 

steamed  Shrimps  Dumpling  4.3 

**±A* ,fe 

Steamed  BBC?  Pork  Bun  3.8  j 

* 

Steamed  Pork  Dumpling  w/shrimp  3.8 

>**«*.»  » 
Sticky  Rice  in  Lotus  Leaf  4.3 

j;  n  4-  /*)  # 

Steamed  Beef  Balls  3.3 

J 

Steamed  Squid  w/  Curry  sauce  3.8 

ft  $  J&  (3)  * 

Pan  Fried  Pork  Dumpling  (3)  3.S 

stuffed  Crab  daw  (each)  3.8 

* 

Steamed  Rice  Noodle  w/  shrimp  4.8 

Steamed  Rice  Noodle  w/  Beef  or  Poik  4.3 

****** 

Beancurd  skin  Roll  with  Poik  £  shrimp  3.6 

*£$£(6)  f 

I  Deep  Fried  wonton  (6)  s.s 

ft*  ft  ft* 

Steamed  chicken  Feet  3.B 

S  ft  WM  J 

Deep  Fried  Spicy  Shrimp  6.S 

&?* m 

Steamed  Squid  w/  Satay  3.8 

* 

crispy  shrimp  Roll  (each)  2.S 

aUt.M'fr 

Steamed  Spare  Ribs  w/  Black  Bean  3.8 

Steamed  Beef  Rib  &  Bisck  Pepper  3.8 

*st«* 

Steamedrripe  w/  Ginger  a  Onion  3.S 

* 

Crispy  chicken  Wings  6.S 

IM&tt 

Steamed  Bun  w/  Chicken  &  Paisley  3.8 

(5)  V 

Boiled  Shrimp  wonton  (s)  s.8 

XW-ft 

Deep  Fried  shrimp  Dumpling  4.3 

* 

Deep  Fried  Squid  s.8 

Pan  Fried  Shrimp  Cake  4.S 

* 

sweet  Sponge  Cake  s.s 

V  •  Spey 


S.  Crisis  Wonton*  A#  $$  (6) 

Shrimp  &  pork  wonlon  deep  Tried  to  golden  brown 

2.  Lemon  Chicken  Bail  $  ft  £  (2  pc.) 

Breaded  chicken  served  with  a  light  lemon  sauce 

3.  Deep  Fried  Stuffed  Crab  Claw  #  $f#  (each) 

A  seafood  lover' s  favorite,  a  dc-shcllcd  claw  is  wrapped  wi 

4.  Crispy  Shrimp  Roll#  «  $  (each) 

Filled  with  whole  shrimps,  a  perfect  starter 

5.  Crispy  Spring  RolS  ft  #  #  #  (each) 

A  vegetarian  roll,  of  course  I 


6.  Seafood  and  Bean  Curd  Soup  $  £  $ 

A  smooth  thick  soup  !  Vegetarian  ?  No  problem,  just  let  us  know 

7.  Women  Soup 

Shrimp  &  pork  wonlon  in  a  light  broth.  A  classic  I 

8.  Mushroom  Egg  Drop  Soup 

For  the  undecided,  a  light  broth  with  mushroom  and  egg  yolk 

3.  Hot  and  Sour  Soup 

Guaranteed  to  worm  you  up.  Available  with  vegetarian  or  seafood 

50.  Diced  Chicken  &  Sweet  Corn  Soup  ft  &  ft  *  * 


12.  Peking  Duck  (2  Coarses)dttC«T9(-  ft)  Whoit 

Crispy  skin  with  Mandarin  Pancakes  Half 

The  shredded  Duck  Meat  is  served  w /  Vegetables 

13.  Mo  Shu  Chicken 

Shredded  Chicken  w /  Cabbage,  Mushroom  and  Egg.  Served  w/  6  Pancakes 

14.  Chicken  w/  Cashew  Nat  RffRftT 

Diced  Chicken  Breast  stir  fried  with  Cashew  Nut  &  Vegetable 

15.  Ta  CSsien  Chicken  *  f  ft 

Sliced  Chicken  Breast  stir  fried  with  Green  Pepper,  Onion  &  Chili  Peppers 

16.  General  George  Chicken  £  £  ft 

Breadsd  Chicken  Breast  w/  Onion,  Chilli  Peppers  &  Spicy  Sauce 

17.  Chicken  Chop  Suey  Si  ft  s? 

Stired  Fried  Chicken  Breast  w /  mixed  Vegetable 

18.  Chicken  w/  Black  Bean  Sauce  on  Hot  Plate  #t  ft  St  >+  ft 

Boneless  Chicken  Breast  served  on  a  Sizzling  Platter 


19.  Chicken  w /  Mixed  Vegetables  ft  $  ft 

Boneless  Chicken  Breast,  the  healthy  choice! 


Noodles  ( ffr  ) 


Beef  in  Black  Bean  Sauce  w/  Rise  Needles  1 

I tfc+i* 

Canton  Style  Egg  Noodles  ffi  ft#  Jf  1 

Fried  Noodle  w/  Chicken,  BBQ  Pork,  Seafood  &  Vegetable 

Seafood  Fried  Noodles  $$#fi  13.9f 


3itmm  §m  5w& 

(2a) 

Wmtm  Sswp 

Q&ic&m  mj  (Black  (Bean  Sauce,  mi  Mol  Stedmg  (Plate 

Sweat  £.  Sewi  (Pmk  w-j  (Pineapple 

VegetaSle  $ikd  (Pike  $33.9 


(2&) 

WmbmSsmp 

(Beal  wj  (Black  (Bean  Sauce  an  Met  Stealing.  (Plqte 
]umU  Sfodmp  wj  Mixed  Vegetable 
Sealmd  (Pmd  (Bice 


23.  Chicken  Burrito  13.9 

Vegetable  and  shredded  Chicken  screed  with  lettuce  wrap 

21.  Crispy  Lemon  Chicken  B#t4  13.0  ? 

Bonlcss  Chicken  Breast  deep  Fried  screed  with  a  delicious  Lomond  Sauce 

22.  Sweet  and  Sour  Chicken  w /  Pineapple  eg.  Sfi  13.0 

Bonlcss  Chicken  Breast  deep  Fried  served  with  a  Sweet  &  Sour  Sauce 

23.  Canton  Style  Crispy  Chicken  (1/2)  13.9 

Deep  Fried  half  Chicken 

24.  Lemon  Chicken  Bail  1?  flUtt  it  12.0  V 

Breaded  Chicken  Balls  with  Lemon  Sauce 

Seafood  (%#); 

25.  Hot  &  Spicy. Szechuan  Jumbo  Shrimp  0  Jl|  if)  ifc  16.0  f 

26.  Spicy  Eggplants  w/ Shrimp  or  Scallop  ft# #*«!*##  *  16.0  f 

Fresh  Shrimp  or  Scallop  in  c  spicy  Szechuan  Sauce 

27.  Shrimp  or  Scallops  w/  Black  Bean  Sauce  16.5 

on  Hot  Platter 

28.  Seafood  Chop  Stiey  ;g4f?fiG?  15.0 

29.  Steamed  Scallop  &  Bean  Curd  w/  Black  Bean  Sauce  16.0 

St 

30.  Sweet  and  Sour  Crispy  Fish  (Pickerel  Fillet)  15.0  w 

tut.  Vi  a  a 

31.  Cashew  Nut  Shrimp  Df  4ft  Jft  15.0 

32.  Breaded  Jumbo  Shrimp  w/  Lemon  Sauce  ffi  (flfjifc  16.0 

33.  Scailops  or  Shrimps  w/  IVlijted  Vegetables  16.0 

34.  Steamed  Fish  iff  ft#  ft  Seasonal 

35.  Braised  Lobster  w/  Onion  &  Ginger  ft  &  f|  iff  Seasonal 

36.  Jumbo  Shrimp  in  Lobster  Sauce  ft  17.0  f 

Shrimps  w /  minced  Chicken  &  Black  Scan  w /  Special  Lobster  Sauce 

37.  Coconut  Shrimp  t?  #  if(  5.5 
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(S/ticy) 


Chateau  Gai 
Colio  Bianco 
Blue  Nun  (German) 
Black  Tower  (German) 


Provincial  Sales  Tax  not  included 
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MING-TEH  MENU 

1  26  NIAGARA  BLVD.,  FORT  ERIE.  ONT. 
TELEPHONE:  (4  16)67  1-787  1 


Cocktail 

I mm .  1-1/2  oz.) 


Liqueurs 

I mm  1-1/2  oz.] 


Wines 


Bloody  Mary 

3.50 

Cherry  Brandy 

2.50 

Manhattan 

3.75 

Creme  de  Menthe 

2.50 

Martini 

3.75 

3.50 

3.25 

Kahlua 

3.00 

(0) 

Black  Russian 

3.95 

Bailey's  Irish  Cream 

3.50 

Rusty  Nail 

3.95 

Grand  Marnier 

3.50 

Stinger 

3.75 

Courvoisier 

3.50 

(1) 

(2) 

(2) 

Beverages 

Jasmine  Tea  or  English  Tea 

.75 

Chinese  Sweet  Dessert  Tea  (made  from  Dried  Herb  Fruit) 

1.25 

Iced  Tea 

1.25 

Milk,  Coke,  or  Juice 

1.25 

Mineral  Water  (Perrier) 

1.75 

A  copy  of  this  Menu  is  available  at  the  front  desk..  - 

..$2.50 

Glass  Bottle 

IB- 1/2  oil 

Gekkeiran  (Japanese)  Plum  Wine  3.00  13.00  (750  mL) 

Red  Wine 


White  Wine 


2.35  13.00  (litre) 

2.35  11.00  (750  ml) 

2.35  13.00  (litre) 

16.00  (750  mL) 

16.00  (750  mL) 


Beer 

Heinneken 

Canadian  (Old  Vienna,  Molson  Canadian,  Molson 
Golden,  Carlsberg  Light  &  Molson  Stock  Ale) 
Chinese  Tsing  Tao  Beer 


3.00 

2.50 


38.00 


SOUPS 

*1.  Hot  Sour  Soup  with  Pork  -  Szechuan  Style 
&2.  Vegetarian  Hot  Sour  Soup  —  Szechuan  Style 
*3.  Pickled  Cabbage  Soup  with  Shredded  Pork 
4.  Won  Ton  Soup  with  Shrimp 
£35.  Saki  Wine  Soup  with  Shrimp, 

Fungus,  Snow  Peas  G  Red  Dates 
G.  Vegetarian  Moo  Shu  Soup 


3.00 

3.00 

3.25 

3.00 

5.55 

3.25 


HOT 

APPETIZERS 

14.  Spring  Roll  1.30 

15.  Vegetable  Spring  Roll  1.30 

1G.  Fried  Dumplings  G  for  6.60 


*  Hot,  spicy  dishes  □  New  dishes 
Provincial  Sales  Tax  not  included 


POULTRY 


21.  Peking  Duck  -  2  courses  (no  soup) 

(for  4  people)  (order  48  hours  in  advance) 


22.  Roasted  Whole  Pieces  of  Spring  Chicken 
with  choice  of  one  Vegetable  Dish 
(for  4  people)  (order  48  hours  in  advance) 
£>]23,  Summer  Duck  with  Orange  in  Lemon  Sauce 
'-^£324.  Champion  Shrimp-Chicken  Balls  with 
Champion  Red  Sour  Garlic  Sauce 
£825.  Chicken  Marinated  in  Saki  served  with 

Red  Bean  Curd  G  Chopped  BurThlut  Sauce 
£326.  Chicken  with  Deep-fried  Spinach 
£327.  Pillow  Chicken  mixed  with  Potato-^K'MP 
in  Vinegar  Sauce 

28.  Stir-fried  Chicken  with  Sweet  Bean  Paste, 
Cashew  Nuts  G  Almonds 

*23.  Cubed  Chicken  with  Tangerine  Peel  S  Garlic 

30.  Stir-fried  Chicken  with  Mushrooms  S  Broccoli 

31.  Moo  Shu  Chicken  with  Paper  Thin  Pancakes 
-  Hoisin  Sauce 

*32.  Curried  Chicken 

33.  Stir-Fried  Chicken  G  Shrimps 
with  Cashew  Nuts  S  Almonds 

34.  Happy  Family 
*35.  Kang  Po  Chicken 

36.  Stir-Fried  Chicken  with  White  Sauce 


30.00 


18.95 

18.95 

18.95 

12.50 

12.50 

12.50 

12.50 

12.50 

12.50 

.75 

12.50 

13.50 

12.50 
12.50 
12.50 


PORK 

*51.  Double  Cooked  Pork  12.50 

52.  Moo  Shu  Pork  with  Paper  Thin  Pancakes  12.50 

—  Hoisin  Sauce  .75 

53.  Sweet  G  Sour  Pork  9.95 

54.  Sesame  Seed  Spareribs  with  9.95 

Jasmine  G  Garlic  Flavour 


BEEF  &  LAIVIB 


*61.  Beef  with  Tangerine  Peel  &  Garlic  12.50 

62.  Beef  with  Snow  Pea  Pods  12.50 

*63.  Stir-fried  Hot  G  Sour  Beef  with  Peanuts  12.50 
64.  Beef  with  Green  Onions  12.50 

*65.  Chewy  Dry-fried  Beef  Strips  13.50 

with  Ginger  G  Garlic 

66.  Stir-fried  Sliced  Beef  with  Black  Beans,  12.50 
Garlic,  Onions  G  Green  Peppers 


67.  Stir-fried  Sliced  Lamb  Loin  with  Green  Oniona  18.95 


SEA  FOOD 

£380  Deep-fried  Fish  Stir-fried  in  Ginger  13.50 

Vinegar  Sauce 

*81.  Shrimp  with  Broccoli  G  Garlic  13.50 

*82.  Kang  Po  Shrimp  13.50 

83.  Deep-fried  Fish  with  Sweet  G  Sour  13.50 

Plum  Sauce 

84.  Shrimp  with  Snow  Pea  Pods  13.50 

85.  Wine  Shrimp  with  Fungus  G  Bamboo  Shoots  14.50 

*86.  Deep  Fried  Fish  in  a  Sauce  of  Garlic,  Bean  13.50 

Paste,  Ginger,  Chili  Peppers,  G  Minced  Pork 
*87.  Escargots  with  Chopped  Pork  in  13.50 

Garlic  Sauce  with  Black  Beans 


*  Hot,  spicy  dishes  Q  New  dishes 
Provincial  Sales  Tax  not  included 


Chinese  Rice  Vermicelli  Stir-fried 
with  Chicken,  Pork  &  Shrimp 
Chinese  Rice  Vermicelli  with  Mushrooms 
&  Broccoli 

Stir-fried  Noodles  with  Chicken, 

Shrimp,  Pork  S  Vegetables 


Stir-fried  Broccoli  with  Deep-fried  Bean  Curd  8.00 
Stirred  Deep-fried  Beancurd  8.00 

Moo  Shu  Vegetables  with  Paper  Thin  Pancakes  12.50 
-  Hoisin  Sauce  -75 

Assorted  Vegetables  8.00 

Pa  Pao  Chai  8.00 

Deep  Fried  Broccoli  with  Almonds  8.00 

and  Cashew  Nuts 

Stir-fried  Spinach  with  Cashew  8.00 

Nuts  S  Almonds 

Stir-fried  Chinese  Mushrooms  &  10.50 

Snow  Pea  Pods 

Stir-fried  String  Beans  8.00 

Stir-fried  Broccoli  Strips  S  Fungus  10.50 


*0141 

142. 


Hot  &  Sour  Fried  Rice 
Mushroom  Fried  Rice  with  Almonds 
S  Cashew  Nuts 

Yang  Chow  Fried  Rice  (Pork,  Chicken  S 
Shrimp)  with  Almonds 
Steamed  Rice 


Fried  Banana 
Lychee  Fruits 
Ice  Cream 
Plain  Cheesecake 


*  Hot.  spicy  dishes  E2  New , 
Provincial  Sales  Tax  not  included 


SOUPS 

#1.  HOT  SOUR  SOUP  WITH  PORK 

Chinese  fungus  with  its  own  particular  flavour,  young  bam- 
bso  shoots  and  narrow  strips  of  pork  are  combined  with 
beaten  egg  and  special  spices  in  this  unique  soup  -  a 
brilliant  combination  of  unusual  flavours. 

*2.  VEGETARIAN  HOT  SOUR  SOUP 
For  vegetarians  we  omit  the  park 

*3.  PICKLED  CABBAGE  SOUP  WITH  SHREDDED  PORK 

We  impart  the  famous  Steshuen  spicy  pickled  sour  cabbage 
to  combine  with  thinly  shredded  pork  to  make  this  excising, 
typically  Steehuan-sty  lo  soup. 

S.  VEGETARIAN  MSS  SHU  SOUP 

This  soup  looks  like  beautiful  emerald  jade.  The  flavour 
is  subtle.  The  combination  of  spinach  and  gg§  with  bseis- 
surd  produces  a  smooth,  thick  soup  that  is  warm  and 
satisfying. 


APPETIZERS 

14.  SPRING  ROLL  (CHICKEN,  PORK  £  SHREMP 
MSKEB  WITH  VEGETABLES) 

A  delectable,  paper-thin  pancake  rail.  P3r  the  wrapping,  a 
Sight  deugh  is  knesdad  and  thinly  roiled.  For  the  filling,  seven 
ingredients  are  minutely  chapped,  sliced  and  wrapped  in  the 


pancake  easing.  The  pancake  is  relied  into  a  neat  parcel  and 
sealed  at  each  end  before  being  deep  fried  in  oil. 

IS.  VEGETABLE  SPRING  ROLL 

The  vegetable  spring  roll  is,  of  course,  for  vegetarians. 

IS.  FRIED  DUMPLINGS 

It  is  hard  to  find  a  suitable  English  word  to  describe 
how  these  dumplings  are  conked  —  half  boiled  and  half 
fried.  Finely  chapped  pork  is  smothered  in  a  jacket  of 
freshly  made  pasta  and  sealed  so  that  all  the  juicy 
succulence  is  imprisoned  inside.  Try  them  with  a  touch 
of  vinegar  sauce. 


VEGETABLES 

101.  PAPAOGHA! 

Mads  with  dried  beancurd,  barnbea  shoots,  lotus  roots, 
mushrooms,  whits  nuts,  and  dried  lily  flowers,  this  dish 
tastes  like  mast  but  is  without  meat. 

108.  DEEP  FRIED  BROCCOLI  WITH 
ALMONDS  S  CASHEW  NUTS 

Yau  will  want  to  try  this  vegetable.  Even  though  this  dish 
contains  na  meat,  it  has  a  distinct  meat-like  flavour  —  and 
yet,  the  flavour  of  the  braeseli  still  remains. 


POULTRY 

21.  PEKING  DUCK  (2  courses  -  no  duck  soup) 

One  of  the  most  exciting  gastronomic  experiences  in  the 
world,  Peking  Duck  is  a  revelation  of  the  sophisticated  art  of 
Chinese  cooking— a  dream  of  subtle  flavouring  and  crisp  skin. 

Preparations  are  begun  well  in  advance.  Firstly,  air  is 
pumped  into  the  duck  to  force  air  between  the  skin  and  the 
body.  This  inflation  separates  the  skin  from  the  underlying 
flesh  and  will  permit  the  skin  to  become  crisp  when  roasted. 
To  tighten  the  skin,  three  scoops  of  boiling  water  are  poured 
over  the  duck.  To  complete  the  process,  the  duck  is  then 
carefully  air  dried.  The  dry  skin  is  rubbed  all  over  with  malt 
syrup  for  coating.  The  malt  syrup  coating  gives  the  skin  the 
glossy  reddish  colour  and  flavour  characteristic  of  Peking 
Duck.  The  skin  is  unbelievably  crisp. 

With  the  duck  are  served  paper-thin  pancakes  (tradition¬ 
ally  cold),  young  scallions  and  sweet  paste.  Traditionally  the 
crisp  skin  is  served  first.  A  piece  of  skin  is  placed  on  a  pan¬ 
cake  with  a  scallion  and  a  little  spoonful  of  sweet  paste,  and 
the  pancake  is  folded  over  to  form  a  neat  parcel.  If  this  is 
your  first  introduction  to  the  dish,  the  waitress  will  prepare 
the  first  pancake  for  you.  From  then  on,  you  will  want  to  do 
this  yourself,  finding  the  particular  combination  of  in¬ 
gredients  that  appeals  to  you. 


Tr«s  Peking  Buck  ran  only  te  cashed  in  a  special  char¬ 
coal  ouan. 

BECAUSE  OF  THE  WORK  INVOLVED,  PLEAS!  SRBiR  48 
HOURS  EN  ADVANCE. 

SS.  ROASTED  WHOLE  PIECES  OF  SPRING  CHICKEN 

The  chicken  pieces  era  marinated  far  sight  hours  in  a 
cembinatisn  of  wine,  curry,  ginger,  anise  seed,  garlic  and 
sugar.  Than  they  are  placed  in  the  even  and  roasted  far 
one  hour.  The  resulting  taste  is  truly  magnificent. 

28.  STIR-FRIED  CHICKEN  WITH  SWEET  BEAN  PASTE, 
CASHEW  NUTS  S  ALMONDS 

This  dish  is  a  classic  North  Chinese  sweet  dish.  It  has  an 
unusual  and  excellent  taste.  Long,  slow  cooking  is  required 
to  give  the  Sweet  Bean  Paste  Sauce  its  smooth  texture. 

*29.  CUBED  CHICKEN  WITH  TANGERINE  PEEL  &  GARLIC 
A  highly-spiced  and  strong-tasting  sweet  dish,  this  exotic 
recipe  is  a  combination  of  tender  cubed  chicken,  garlic  and 
chili  pepper,  with  a  fierce  and  exciting  quality. 

31.  MOO  SHU  CHICKEN  -  HANGCHOU  STYLE 

This  variation  of  Moo  Shu  Pork  can  be  served  alone  or  with 
the  traditional  pancake.  It  consists  of  strips  of  chicken, 
fungus,  dry  lily  flowers,  mushrooms  and  vegetables,  conked 
with  the  Hoisin  sauce  of  the  original. 


33.  STIR-FRIED  CHICKEN  S  SHRIMPS 
WITH  CASHEW  NUTS  S  ALMONDS 

This  dish  calls  for  very  accurate  timing.  The  chicken  and 
shrimps  must  be  surprised  by  the  heat  of  the  fire  and 
removed  before  they  have  had  time  to  recover  from  that 
surprise.  When  this  has  been  done,  the  ginger  sauce  and 
wine  are  added  to  the  juices  in  the  pan  and  richly  flavoured 
with  seasonings. 

34.  HAPPY  FAMILY 

Shrimps,  chicken  and  beef  with  fresh  vegetables,  mush¬ 
rooms,  water  chestnuts  and  bamboo  shoots,  combined  with 
a  savoury  garlic  and  brown  bean  paste  sauce.  This  dish  is 
very  difficult  to  cook  -  every  time  it  is  a  challenge  to  the 
chef.  But  when  it  is  perfect,  there  is  no  equal.  If  you  don't 
like  garlic,  please  do  not  cheese  this  dish. 

*35.  MNS-PQ  CHICKEN  WITH  PEANUTS 

Chicken  cubes  stir-fried  ever  high  heat  with  crisp  water 
chestnuts,  bamboo  shoot®  and  peanuts  in  a  spicy.  Szechuan- 
stylB  sauce.  Highly  spiced  and  strong-testing  dishes  such  as 
this  play  a  large  part  in  the  Szechuan  repertoire. 


PORK 

*51.  DOUBLE  COOKED  PORK 

This  famous  Szechuan  dish  of  highly-seasoned  pork  is  known 
throughout  China  and  is  characteristically  Szechuanese. 
Fresh  pork,  steamed  firstly  and  then  thinly  sliced,  is  stir- 
fried  with  green  onions,  green  peppers  and  sliced  bamboo 
shoots.  Imported  Szechuan  bean  paste  is  used  for  this 
dish. 

53.  SWEET  G  SOUR  PORK 

How  often  this  famous  method  of  presenting  pork,  which 
symbolizes  Chinese  cooking  for  so  many  people,  is  ruined! 
Fatty  msat,  shrouded  in  heavy  batter  and  served  in  a  thick, 
sticky  sauce  is  so  far  removed  from  the  authentic  version 
that  it  bears  no  resemblance. 

We  use  only  lean  meat  from  a  top  haunch,  lightly  seasoned 
and  then  sauteed  until  golden  brawn.  The  sauce,  a  perfect 
companion  for  the  meat,  is  a  transparent  liquid  with  the 
memorable  yet  paradoxical  effect  achieved  by  the  combina¬ 
tion  of  sweet  and  sour  ingredients.  The  way  we  cook  this 
dish  is  unsurpassable. 


BEEF 

*61.  BEEF  WITH  TANGERINE  PEEL  S  GARLIC 

This  exciting  dish  is  recommended  as  especially  suitable  to 
protect  the  customer  from  the  cold. 

62.  BEEF  WITH  SNOW  PEA  PODS 

The  wonderful  ginger  and  wine  sauce  is  added  to  the  juices 
in  the  pan  and  stir-fried  with  tenderslicsd  beef  and  flavour- 
ful  seasonings. 

*63.  STIR-FRIED  HOT  &  SOUR  SLICED  BEEF  WITH  PEANUTS 
You  can  taste  "hot"  and  "spicy"  and  "sour"  in  this  extremely 
exciting  dish  originating  in  the  Hunan  Province  of  China. 

64.  BEEF  WITH  GREEN  ONIONS 

If  you  like  green  onion3,  this  is  the  choice  for  you.  It  is  an 
especially  popular  dish  in  Northern  China,  it  needs  to  be 
carefully  and  skillfully  quick-fried,  so  that  it  keeps  the  green 
onion  fresh  and  tasty  and  the  beef  tender. 


SEA FOOO 

*12.  SCANS-PO  SHRIMP 

This  is  a  characteristically  Sseshuan-style  dish  with  hot, 
sweet  and  sour  flavours. 

The  blending  of  fried  shrimp,  crisp  water  chestnuts,  bamboo 
shoots,  dry  lily  flowers  and  fungus  has  a  fees  sad  excit¬ 
ing  quality. 

S3.  WINE  SHRIMP  WITH  FUNGUS  S 
3AMBQ3  SHOOTS 

The  shrimp  are  marinated  in  wins  and  whiskey  for  two 
hours,  so  the  taste  of  the  wine  penetrates  the  shrimp,  and 
then  they  are  quickly  stir-fried.  That  is  the  only  way  te 
guarantee  that  fresh,  crunchy  taste.  It  is  hard  for  yen  to 
imagine  what  a  wonderful  experience  this  can  be,  so  please 
try  it.  After  you  have  tasted  this  dish,  you  will  knew  that  all 
the  other  shrimp  you  have  ever  eaten  were  overcooked. 
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Soup  «■ 


Wor  Wonton . 11.95 

Wonton  Soup . 7.95 

Bean  Curd  Thick  Soup . 7.95 

Hot  &  Sour  Bean  Curd  Thick  Soup . 8.95 

Extra  Large  11.95 

Green  Pea  Egg  Flower  Soup . 7.50 

Chicken  Mushroom  Soup . 7.95 

Seafood  Vegetable  Soup . 9.95 

Dumpling  Soup . 8.95 

Extra  Large  1 2. 95 


Appetizers 

New  Oriental  Special  Tidbits . Small  9.25 


Egg  Roll . 

Deep  Fried  Wonton . 

Deep  Fried  Chicken  Wings .. 

Deep  Fried  Squid . 

Fried  Dumpling . 

B.B.Q.  Pork . 

Fish  &  Chips . 


Large  12.25 

1.95 
6.75 

8.95 

9.95 

9.95 

8.95 

9.95 


Vegetarian  Dishes 

Vegetarian  Egg  Roll . 1.95 

Tofu  Vegetable  Soup . 7.95 

Noodle  Vegetable  Soup . 7.50 

Wonton  Wrap  Soup . 7.50 

Mushroom  Chow  Mein . 7.95 

Vegetable  Chow  Mein . 7.95 

Vegetable  Fried  Rice . 7.95 

Mushroom  Fried  Rice . 7.95 

Vegetables  with  Bean  Sprout . 8.95 

Bean  Curd  with  Black  Bean  Sauce . 10.95 

Mushroom  Chop  Suey  8. 95 

Mixed  Vegetable  Hot  Pot  10.95 

Tofu  Hot  Pot  11.95 

Vegetarian  Teppan  11.95 

Mah  Poi  Tofu . 9.95 


Chicken 

Sweet  &  Sour  Chicken  Balls 
Pineapple  Chicken  Balls 
Lemon  Chicken 
Almond  Chicken 
Breaded  Chicken  with  Pineapple  Sauce  .9.95 
Sweet  &  Sour  Boneless  Chicken  with  Pineapple 

. 12.25 

Chicken  with  Black  Bean  Sauce . 10.95 

Curry  Chicken . 10.95 

Chicken  with  Oyster  Sauce . 10.95 

Moo  Goo  Guy  Pan . 10. 95 

(Stir-fried  sliced  chicken  with  mushrooms) 

Almond  Guy  Ding . 11.95 

(Stir-fried  diced  chicken  with  almond) 

Chicken  Shrimp  Cashew  Nuts  Guy  Ding  1 3. 95 

Beef 

Curry  Beef . 10.95 

Beef  with  Black  Bean  Sauce .  10.95 

Beef  Oyster  Sauce . 10.95 

Beef  Cauliflower . 9. 95 


Beef  with  Ginger  and  Green  Onion . 10.95 

Beef  with  Tomato . 10.95 

Mongolian  Beef . 11.95 


Pork 

Deep  Fried  Ginger  Pork . 

Dried  Garlic  Spareribs . 

Sweet  &  Sour  Spareribs . 

Sweet  &  Sour  Boneless  Pork .. 

Honey  Garlic  Spareribs . 

Spareribs  with  Black  Bean  Sauce  .. 


10.95 

8.75 

8.95 

8.75 

9.75 
10.50 


Pork  Chop  with  Sweet  and  Sour  Sauce  11.95 
Pork  Chop  &  French  Fries . 10.95 

Hot  Pot 

Beef  Hot  Pot . 11.95 

Chicken  Hot  Pot .  11.95 

Tofu,  Vermicelli,  Vegetable  &  Beef  Hot  Pot 

. 12.95 

Seafood  Hot  Pot . 24.95 
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Szechuan  Style 

(***  Hot  &  Spicy  ***) 

Spicy  Shrimp .  13.95 

Spicy  Prawns . 16.95 

Spicy  Squid . 13.95 

Saute  Medium  Sized  Shrimp  with  Chili  15.95 

Spicy  Spareribs . 10.95 

Shredded  Pork  with  Vegetables . 12.95 

Peppery  Beef . 12.95 


B.B.Q. 

Chinese  Style 

B.B.Q  Spareribs . 10.95 

B.B.Q.  Duck  (half) . 13.00 

B.B.Q.  Chicken  (half) . 9.95 

Egg  Foo  Yong 

Chicken  Egg  Foo  Yong .  8.50 

Beef  Egg  Foo  Yong . 8.50 


Fortune  Beef  . 13.95 

Fried  Beef  Honey  Sauce . 13.95 

Diced  Chicken  with  Red  Pepper  and  Peanuts 

. 12.95 

Peppery  Chicken . 12.50 


Shredded  Chicken  Szechuan  Style  (half)  10.95 

Sizzling  Teppan  Platters 

Your  choice  of 

Black  Bean.  Satay  or  Curry  sauce 


Beef  Teppan . 13.95 

Chicken  Teppan . 13.95 

Prawn  Teppan . 15.95 

Scallop  Teppan . 16.95 


Shrimp,  Scallop,  Beef  &  Chicken  Teppan  16.95 


Seafood 

Deep  Fried  Prawns . 11.25 

Curry  Prawns . 14.50 

Prawn  with  Black  Bean  Sauce .  14.50 

Prawn  with  Ginger  and  Green  Onion  .14.50 

Prawn  Tomato . 14.50 

Sweet  and  Sour  Prawns . 12.25 

Sweet  and  Sour  Scallops . 14.95 

Prawn  Fried  Vegetables . 14.50 

Squid  Fried  Vegetables .  14.50 

House  Special  Scallops . 15.95 

House  Lobster  Tail . . 26. 95 

Steamed  Halibut  (with  Steamed  Rice  & 
Vegetables) . 16.25 


(Choice  of  Black  Bean  or  Garlic  Butter  Sauce ) 


B.B.Q.  Pork  Egg  Foo  Yong . 8.50 

Mushroom  Egg  Foo  Yong . 8.25 

Shrimp  Egg  Foo  Yong . 9.25 

Special  Egg  Foo  Yong . 9. 75 


Chop  Suey 


House  Special  Chop  Suey .  10.50 

Beef  Chop  Suey . 8.95 

Chicken  Chop  Suey . 8.95 

Pork  Chop  Suey . 8.95 

Shrimp  Chop  Suey . 1 0.50 

Chicken  Broccoli . 8.95 

Beef  with  Broccoli .  8.95 

Shrimp  with  Broccoli . 10.95 

B.B.Q.  Pork  with  Broccoli . 8.95 


Beef  with  Chinese  Greens  (Bok  Choi)...  8.75 


Cantonese  Chow  Mein . 10.25 

House  Special  Chow  Mein  10.25 

Chicken  Chow  Mein  ..  7.95 

Beef  Chow  Mein  8.50 

B  B  Q  Pork  Chow  Mein  7.95 

Beef  &  Tomato  Chow  Mein.  9.25 

Shrimp  Chow  Mein  9.25 

Seafood  Chow  Mein  16.95 

New  Oriental  Fried  Noodle  11.50 

Singapore  Fried  Noodle  (Curry) . 11.50 

Fried  Rice 

Special  Fried  Rice . 9.25 

Chicken  Fried  Rice . 7.25 

Beef  Fried  Rice . 8.25 

Mushroom  Fried  Rice . 7.25 

B.B.Q.  Pork  Fried  Rice . 7.95 

Shrimp  Fried  Rice . 9.25 

Beef  and  Tomato  Fried  Rice . 9.25 


%y  $ f  it  ^ 

SfalrCito  NOODLE  HOUSE 


Tel:  604-873-1816 

Wlon  to  Fri  Lunch  :  11:00  am  -  3:00  pm  Dinner:  5:00  pm  -9:30  pm 

(Tuesday  Closed) 

Sat  &  Sun  Lunch  :  11:30  am  -3:30  pm  Dinner:  5:00  pm  -9:30  pm 

[Gift  Certificates  Available! 


Dragging  Noodles 


2.^17]  BiJ  11 

Cutting  Noodles 


Sha-lin  EightTreasureTea 


4.¥X7jtiS 

Hand  Made  Dumplings 


5.znun 

Pushing  Noodles 


ig  fif  W  SHA-LIN  SPECIALTIES 

I.  mn  Fried  Cutling  Noodles  /Dragging  Noodles/Pushing  Noodles  with  Meat  &  Vegetable  (Choice  ot  Beet.  Pc*.  Can*. 

Chicken,  Seafood  or  Vegetables) .  ’ 

2  43  #  Special  Fried  Rice  with  Shrimp,  Mushroom,  Vegetables . 6  95 

3.  rK  $  &  Pan  Fried  Dumplings  (12  pcs.)  -  choice  of  Pork  or  Vegetables . 7.95 

(Weekend  and  Weekday  Dinner  only) 

(Uliiltiii  BUDDHA  BIRTHDAY  NOODLES 

4.  #  4  fe  Fried  Meat  &  Vegetables  on  Deep  Fried  Dragging  Noodles . . . 6  95 

(Choice  of  Chicken,  Pork,  Beef,  Lamb,  Seafood,  Tripe,  Beef  Tendon,  Ribs,  Vegetables) 

CURRIED  FRIED  NOODLES 

5.  #\}i  &  Curried  Fried  Dragging  Noodles  (Choice  or  Chicken,  Pork.  Beef,  Lamb,  Seafood.  Tripe,  Beef  Tendon,  Ribs,  Vegetables) . 6.95 

6.  'fa’Z  77  fi']  &  Curried  Fried  Cutting  Noodles  (Choice  of  Chicken,  Pork,  Beef,  Lamb,  Seafood  .Tripe,  BccrTendon.  Ribs,  Vegetables) . 6.95 

7.  ii  te  &  Curried  Fried  Round  Noodles  (Choice  ofChicken,  Pork.  Beef,  Lamb,  Seafood,  Tripe,  BecfTendon.  Ribs.  Vegetables) . 6.95 

FRIED  NOODLES  WITH  MEAT  &  TOMATO  SAUCE 

8.  45  §  4^41 Fried  Dragging  Noodles  with  Meat  &  Tomato  Sauce  (Choice  of  Chicken,  Pork,  Beef,  Lamb,  Seafood.  Tripe,  BeefTcndon,  Ribs,  Vegetables)  6.95 

9.  £  45  if  77  fi'l  Fried  Cutting  Noodles  with  Meat  &  Tomato  Sauce  (Chotoe  ofChicken,  Pork,  Beef,  Lamb,  Seafood,  Tripe.  BeefTcndon.  Ribs.  \fegetablcs)6.95 

10.  &  45  41  te  Hi  Fried  Round  Noodles  with  Meat  &  Tomato  Sauce  (Choice  ofChicken.  Pork,  Beef.  Lamb.  Seafood,  Tripe,  BecfTendon.  Ribs,  \tgcdbtes)6.95 

UiM)  DRAGGING  NOODLES  (IN  SOUP) 

I I.  4-  1*1  4*  46  Noodles  with  Beef  &  Bean  Sprouts  in  Soup . 5  95 

12.  1*1  U  <6  Noodles  with  Pork  &  Vegetables  in  Scup . 5  55 

13  id  1*1  4a  Noodles  with  Chicken  &  Vegetables  in  Soup . 

14.  -f  f*)  4a  tfc  Noodles  with  Lamb  &  Vegetables  in  Soup . 6  95 

1 5.  =.  4a  Noodles  with  Seafood  &  Vegetables  in  Soup . 

16.  4  #t  4a  Noodles  with  Tripe  &  Vegetables  in  Soup . 5-55 

17.  4  %  4a  &  Noodles  with  BecfTendon  &  Vegetables  in  Soup  .  7‘* 

18  -fr  sC  4i  Noodles  with  Vegetables  in  Soup . 4 

19.  JJgtfsMifc  Noodles  with  Tofu  &  Vegetables  in  Soup . 4'9^ 

20.  #  •B’  4a  Noodles  with  Ribs  &  Vegetables  in  Soup . ^  ^ 

21 .  3L%I*1 4a«§  Noodles  with  B.B.Q.  Pork  &  Vegetables  in  Soup . 6,95 

'Pttmnmmm  (%&>  cutting  noodles  (in  soup) 

22.  4^  1*1  77  fi1]  *£  Noodles  with  Beef  &  Bean  Sprouts  in  Soup . 

23  tt  1*1  77  frl  Noodles  with  Pork  &  Vegetables  in  Soup . 

24  Id  1*1  77  fi1]  Noodles  with  Chicken  &  Vegetables  in  Soup . ^ 

25.  4- 1*1 77  fr]  Noodles  with  Lamb  &  Vegetables  in  Soup . 

26.  iff  77  fi’]  <£  Noodles  with  Seafood  &  Vegetables  in  Soup . ^  ^ 

27.  4 /U  77  fi']  4§  Noodles  with  Tripe  &  Vegetables  in  Soup . 

28.  4  44  77  fi']  ift  Noodles  with  BeefTcndon  &  Vegetables  ir.  Soup . ^  ^ 

29.  -ft  %.  77  fi'J  t§  Noodles  with  Vegetables  in  Soup .  ^ 

30.  IUS,  84  7)  fi']  Noodles  with  Tofu  &  Vegetables  in  Soup . 

31.  4/1  -ft  77  fi’J  *§  Noodles  with  Ribs  &  Vegetables  in  Soup . ^  ^ 

32.  **$,!*)  77  «■]  Noodles  with  B.B.Q.  Pork  &  Vegetables  in  Soup . 

iiilg)  PUSHING  NOODLES  (IN  SOUP) 

33.  -4l*1  774ft&  Noodles  with  Beef  &  Bean  Sprouts  in  Soup .  ^  ^ ^ 

34  Wt  (t)  77  4ft  *§  Noodles  with  Pork  &  Vegetables  ir.  Soup .  ^  ^ 

35.  ft  l*)  7748fe  Noodles  with  Chicken  &  Vegetables  in  Soup . 


+  STEWED  PAN  CAKE  (IN  SOUP) 

75.4-  I1!  #  fif  Stewed  Pan  Cake  with  Beef  &  Vegetables  in  Soup . 7.95 

76.  Uf  1*1  tff  Stewed  Pan  Cake  with  Pork  &  Vegetables  in  Soup . 7.95 

77.  -4  it]  Jfr  ©f  Stewed  Pan  Cake  with  Lamb  &  Vegetables  in  Soup . 7.95 

78. 1(1.  I*]  #  Stewed  Pan  Cake  with  Chicken  &  Vegetables  in  Soup . 7.95 

79.  4  nh  #  tif  Stewed  Pan  Cake  with  Beef  Tendon  &  Vegetables  in  Soup . 7.95 

80.  4  JU  $  fit  Stewed  Pan  Cake  with  Tripe  &  Vegetables  in  Soup .  7  95 

81.  it  >£  ft  Stewed  Pan  Cake  with  Vegetables  in  Soup . 6.95 

82.  ill  -ft  it  0  Stewed  Pan  Cake  with  Ribs  &  Vegetables  in  Soup .  7.95 

83. 2.  Jfr  ©f  Stewed  Pan  Cake  with  Seafood  &  Vegetables  in  Soup  7.95 

'>**;*M  FLAVORED  NOODLES 

84.  Flavored  Noodles  with  Beef . 4.95 

85.  <§  Flavored  Noodles  with  Cucumber . 4.95 

86  ft  Flavored  Noodles  with  Celery . 4.55 

87.  ix-IS  8  »$#$§  Flavored  Noodles  with  Carrot . 4.55 

88.  H.  Flavored  Noodles  with  Spinach .  4  ss 

IS  m  RICE  DISHES 

89  sb  fA  Steamed  Rice .  (s)  l  00 

90.  4  #  ty  iA  Fried  Rice  with  Egg  &  Vegetables . 5.95 

91  <*>°2  4islfe  Curried  Beef  &  Vegetables  on  Rice .  5.95 

92.  (A  Curried  Chicken  &  Vegetables  on  Rice .  5.95 

93  (A  Curried  Pork  &  Vegetables  on  Rice  5.95 

94.'4o“£4lt]&  Curried  Lamb  &  Vegetables  on  Rice . 5.95 

95  S  4  1*1  i»i  Fried  Beef  with  Tomato  Sauce  on  Rice . 5.95 

96.  5  ho  i&  it)  fA  Fried  Chicken  with  Tomato  Sauce  on  Rice . 5.95 

97  &  fctlf 1*1  fA  Fried  Pork  with  Tomato  Sauce  on  Rice . 5.95 

98.  &  «o  4 1*1  fA  Fried  Lamb  with  Tomato  Sauce  on  Rice . 5.95 

99  94  Spareribs  &  Vegetables  on  Rice . 5.95 

100  8$  ii  ,h  4f  Seafood  &  Vegetables  on  Rice . 6.9S 

i*I  FRIED  DRAGGING  NOODLES  (FLAT) 

101.  Choice  of  Chicken,  Pork,  Beef,  Lamb,  Seafood,  Vegetables . 6.95 

DELICIOUS  SNACKS 

102.  4  4-  4  H  Steamed  Pork  &  Vegetable  Dumplings  (18pcs) . 7.55 

103.  #■  4  bi  Steamed  Vegetable  Dumplings  (1 8pcs) . 6.95 

104  4  fc  Dumplings  in  Sour  Soup  (1 2pcs) .  5  '0 

105.  S  6f  Green  Onion  Pancake .  2  50 

1 06.  4  J.  gL  4  Steamed  Buns  (4  pcs)  (Choice  of  Pork  or  Vegetables) . 3.95 

107.  Af.  £  Sliced  Rolls  (Steamed  or  Fried) . 2.50 

108  £  Spring  Rolls  (I)  (Choice  of  Pork  or  Vegetables) .  0.99 

109.  A.t-'FSf’tt)  Special  Cold  Noodles  (Wheat)  (Seasonal) . 3.95 

■Mftm  BARBECUED  MEAT  &  VEGETABLE  DISHES 

1 10.  -,t  ^  *H  i-  Stir-Fried  Fresh  Shrimps . 8.95 

I1IS  Vo  *fl  i—  Fried  Shrimps  with  Tomato  Sauce . 8.95 

1 12.  Fried  Scallops  with  Broccoli . 9.95 
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123.  **  %  *  $ 

124.  £  &  *  1*1 
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144.  &  ft 

145.  6£  ft 


147.  £  *•  ft 


Spicy  Fried  Scallops . 

Diced  Chicken  with  Spicy  Sauce  (Hot) . 

Diced  Chicken  with  Red  Peppers  &  Peanuts  (Hot) .. 

Spicy  Fried  Pork . . 

Sweei  &  Sour  Pork . 

Fried  Pork  with  Green  Onion  . 

Shredded  Pork  with  Red  Peppers  (Hot) . 


Fried  Com  &  Pine  Nuts . 

. 5.95 

Hot  &  Sour  Bean  Sprouts . 

. 4.95 

i%  g  COLD  DISHES 

Flavored  Pork  Leg . 

. 5.55 

Flavored  Vegetables . 

. 3.95 

Honey  Spareribs . 

. . 5.55 

. 4  95 

. 3.95 

. 3.95 

;§  li  soup 

Seafood  Soup . 

. 6.55 

. 3.55 

. 3.25 

Sweet  Com  Soup . 

. 3.25 

AS*  SPECIAL  TEAS 

S8.  Royal  Eight  -  Treasure  Tea . 


149.  Shao  Lin  Eight  -  Treasure  Tea  .. 

SC  *4  DRINKS 

150.  Juice  (Orange.  Apple...) 

151.  Cola  (Diet  Cola) . 

152.  Sprite  (Seven  Up) . 

153  Pepsi . 

154.  Canada  Dry . 


No.l  23  Stewed  &  Fried  Beef  Tendon 

si  m  *  B 


No.  105  Green  Onion  Pancake 

M  ;&  Sit 


Jx 


•  .:45' 


.’cv>fr" 

<:. ;  '.F,Y 


H- 

IjT. 


No.l  1 8  Fried  Pork  with  Green  Onion 

A  B  i*i  S 


No.l 25  Fried  Greens  &  Mushroom 

fi  as  *  »t> 


No.l  28  Fried  Corn  &  Pine  Nuts 

5  *  *2 1 


No.140  Flavored  Cucumber 


No.  137  Flavored  Beef 

§*1*1 


No.143  Flavored  Dry  Bean  Curd 

is  ff  @  It 


No.24  Cutting  Noodles  with  Chicken 
&  Vegetables  in  Soup 

it  1*1  7J  @ij  If 


No.1  Fried  Cutting  Noodles  with  Meat  & 
Vegetables  (spicy) 

*3  *  zi  m  a  ( m ) 


No.115  Diced  Chicken  with  Red 
Pepper  &  Peanuts  (Hot) 

•a  m  m  t 


No.4  Buddha  Birthday  Noodles 

($  an  ft  H 


No.3  Pan-Fried  Dumplings 

& 


No.37  Pushing  Noodles  with  Seafood 
&  Vegetables  in  soup 
H  «¥  THUS 


No. 64  Stewed  Noodles  with  Lamb 
&  Vegetable  in  Soup 


No.106  Steamed  Buns 
(Choice  of  Pork  or  Vegetables) 


No.55  Zhajiang  Pork  with  Cucumber 
on  Dragging  Noodles 

ft  8S  *4  m 


No.11  Dragging  Noodles  with  Beef  & 
Bean  Sprouts  in  Soup 
*1*1  ISIS 


Sizzling  Platter  and  Casserole 


Poultry 


1 79  iS.  f"  4  I* 1  Beef  w/  Satay  Sauce  on  Sizzling  Platter 

1 80  It  Jfc  #  Chicken  w/  Satay  Sauce  on  Sizzling  Platter 

181  fe  53  *>1  4  #P  Filet  Beef  Tenderloin  on  Sizzling  Platter 

182  46.  &  *f  *.  4  #  Seafood  Combination  on  Sizzling  Platter 

183  Hi  *Ja  Ja’  Chicken  in  Hot  Pci 

184  ffttS.  4  A  4  #?  Beef  Tenderloin  Chinese  Style  on  Sizzling  Platter 

185  &  if  2-  $  Seafood  w/ Bean  Curd  in  Hot  Pot 

186  $-  &  ft  *  £  16  Mixed  Vegetable  w/  Bean  Curd  in  Hot  Pot 

187  BI  ftfc  5.  $  Sliced  Fish  w /  Bean  Curd  in  Hot  Pet 

188  4  ftfc  ft  15  &  Beef  Stew  w/  White  Turnip  in  Hot  Pot 

189  t  ft  Beef  &  Fish  Balls  w /  Bean  Curd  in  Hot  Pci 


Swaiow  Soy  Braised  Duck 

Swatow  Roasted  Duck  w/  Special  Sauce 

Chicken  w /  Lemon  Sauce 

Steamed  Chicken  w /  Ginger  &  Vegetable 

Chicken  w/  Hot  Sauce 

Chicken  w/  Cashew  Nuts 

Sweet  &  Sour  Chicken 

Chicken  w/  Mixed  Vegetable 

Chicken  w/  Curry  Sauce 

Chicken  w /  Spicy  Garlic  Sauce 

Deep  Fried  Chicken  Wings . 


Vegetable  and  Bean  Curd 


Sauteed  Fresh  Vegetable 


190  >£  ^  ;'ib  3£ 

191  if  Sauteed  Fresh  &  Dried  Vegetable  Corn, bination 

192  -ft  fy  4  &  Sauteed  Mixed  Vegetable 

193  ${  ft]  f,\  H  Crab  Meat  Sauce  w/ Straw  Mushroom 

194  it  *5  4»V  ft  81  Mushroom  &  Vegetable 

195  JL  $  Fried  Bean  Curd  w/  Vegetable 

$,  Bean  Curd  w /  Minced  Meat  &  Chili 

197  A.  jp-  JL  ft,  Bean  Curd  w/  Mixed  Meat 

198^/Hl  -4.  £  II  ®  4  £  Sauteed  Water  Cress 


Beef  &  Fish  Balls  w/  Vegetable 

Beef  w/  Black  Bean  Sauce . 

Beef  w /  Oyster  Sauce . 

8eef  w/  Ginger  &  Pineapple . 

Fried  Beef  Tenderloin  w /  Preserved  Vegetable 
Fried  Beef  Tenderloin  Chinese  Style 


145  B*  ft  &  £  K 

146^/ai  4  1*1 

147  *£  lib  4  f*l 

148  ^  ft  4  1*1 

149  4  ft  4  #P  4 

150  t  A  4  #P 

151  -4  ft  ^  4  (*1 

152  3F-  Hfi  4  f*J 
i53^ai  te  4  S 
154  J  S  4  ^  f 
i5S*/>4°  #  4  ft 

156  ^  ip  r*l  # 

157  /k  4  I*] 
158>#l  ft  # 
159>fc  ft  4  #P 
160  ft  ft  4  4  1*1 
161^13  fl|  1*1  T 

162  fife  # 

163  t  4  #  'O' 


Beef  w/  Mixed  Vegetable 


Beef  w/  Chinese  Broccoli 


Beef  Tripe  w/  Black  Bean  Sauce 
Beef  Tripe  w /  Ginger  &  Onion 
Beef  w /  Curry  Sauce 
Sweet  &  Sour  Pork  Loin 

Beef  w/  Bitter  Melon . 

Spicy  Pork  Loin . 


Drinks 


Assorted  Soft  Drinks 


Soya  Bean  Drink 
Ice  Lemon  Tea 


Sweet  &  Sour  Pork . 

Szechuan  Shredded  Pork 
Sweet  &  Sour  Pork  Ribs 
Honey  Garlic  Pork  Ribs  .... 


Ice  Lemon  Coke 


Orange  Juice 
Guava  Juice 
Sugar  Cane  Juice 


Three  Kind  Seafood  w /  Vegetable  .... 

Szechuan  Style  Shrimp . 

Shrimp  w /  Cashew  Nuts 
Shrimp  w /  Scrambled  Eggs 
Shrimp  in  Lobster  Sauce 
Fried  Squid  w /  Spicy  Salt  and  Chili 
Fried  Shrimp  w/  Spicy  Salt  and  Chili 
Deep  Fried  Shrimp 
Fried  Scallop  w /  Vegetable 
Fried  Squid  w/  Vegetable 
Shrimp  w /  Egg  Plant  in  Hot  Sauce 
Sliced  Fish  w /  Vegetable 
Fried  Clams  w /  Black  Bean  Sauce 
Fried  Snails  w /  Black  Bean  Sauce 


164  Bf  ft  #  =.  *f 
165^ c 9  ji|  *a 

166  ®  &  m.  1- 

167  #  £  ft  f- 

168  ft  ut  m 

169  a  *f  ft 
17Q>#*  ft  ft 

171  it  ft 

172  Oft  if  4  4 

173  8t  ft  it  £  it 
174./ 

175  5X1  & 

176>  Si.  ft  ft 
17Z>  si  it  #  £  ft 
i78  *  s  *  ft 


309  Spadina  Avenue,  Toronto,  Ontario 
977-0601 


795 
995 
9  95 
8  95 

.  8.95 

(Seasonal  «tf» ) 


Lobster 


Special  Combos 

Choice  of:  Hot  &  Sour  or  Minced  Chicken  &  Sweet  Corn  Soup 

No.  A 

No.  B 

No.  C 

Spring  Roll 

Special  Fried  Noodle 
Chicken  w  /  Satay  Sauce 

Spring  roll 

Special  Fried  Noodle 
Szechuan  Shrimp 

Spring  Roll 

Special  Fried  Rice 

Beef  w  /  Mixed  Vegetable 

10.95 

10.95 

10.95 

Noodle  Soup 

(Ho  Fun,  Vermicelli) 

21  &ti 


Swatow  Special  Noodle  Soup 

Fish  Balls  Noodle  Soup 

Fish  Sliced  Noodle  Soup 

Squid  Ball  Noodle  Soup 

Beet  Ball  Noodle  Soup 

Beel  Stew  Noodle  Soup 

Beel  Tope  Noodle  Soup 

Beel  Tendon  Noodle  Soup 

Wonlon  Noodle  Soup 

Shrimp  Dumpling  Noodle  Soup 

Noodle  in  Soup 

Fish  &  Beel  Balls  Noodle  Soup 

Four  Kind  8alls  Noodle  Soup 

Beel  w/  Vegetable  Noodle  Soup 

Beel  Stew  &  Wonton  Noodle  Soup 

B.B.Q  Pork  w/  Vegetable  Noodle  Soup . 

Shredded  Pork  w/  Preserved  Vegetable  Noodle  Soup  . 

Swatow  Meat  w/  Rice  Noodle  Soup . 

Duck  w/  Noodle  Soup 
Char  Cheung  w/  Noodle  Soup 
Pork  Chop  w/  Noodle  Soup 
Fish  Balls  Soup 
Beel  Balls  Soup 
Squid  Balls  Soup 

Fish  &  8eet  Balls  Soup  ............. 

Four  Kind  Balls  Soup 
Wonlon  Soup 
Shrimp  Oumplmg  Soup 


Woo  Mein 

(Big  Bowl  of  Noodle  in  Soup) 


M 

#7  ^1  Yong  Chow  Noodle  Soup .  5.95 

Si  $§  Sliced  Chicken  w /  Vegetable  Noodle .  5.95 

&  ®  Seafood  w/ Vegetable  Noodle .  5.95 

1%  if.  3$  Sliced  Duck  w /  Vermicelli . 5.95 

Pi)  ffl  Yee  Mein  w /  Crab  Meat .  5.95 

IeT  %.  4"  "$)  4-  Minced  Beef  w/ Preserved  Vegetable  Vermicelli.  ..  5.95 

S  ^  ®  Stewed  Mixed  Vegetable  w/ Noodle .  5.95 


Lo  Mein  (Soft  Dry  Noodle) 


36  «  #  K  fc 

37  .ft  «  »  fk 

38  G9  ii  ft  ife 

39  t  44  & 

40  -ft  &  44 

41  +  1*1  44 

42  *  %  44  fe 

43 tf  44  « 

44  4-  afe  44 4§ 

45  I  S  aM 


Special  Lo  Mein . 

Fish  Sliced  Lo  Mein . 

Four  Kind  Balls  Lo  Mein 

Wonton  Lo  Msin . 

Mixed  Vegetable  Lo  Mein 
Beef  w /  Vegetable  Lo  Mein 
B.B.Q  Pork  Lo  Mem 

Char  Cheung  Lo  Mein . 

Beef  Stew  &  Tendon  Lo  Mein . 

Ginger  &  Green  Onion  w/Oyster  Sauce  Lo  Mein  .. 
i f-t&fa  . SI- 00  fr,  & . $1.00 


Congee  (Rice  Soup) 


46  IS  &  W 

47  a.  *  sti 

43  *  i*)  ns 

49  a- 

50  ft  1#.  St? 

51  &  5R 

52  3b  ft  SB 

53  *  .  SB  St? 

54  &  3r  1*1  SB 


Soup 


s 

55  &  #  *•  Hot  &  Sour  Soup . ! . 3.50 

56  If  JL  $  $  Seafood  w/  Bean  Curd  Soup .  4.00 

57  ft  :£j  Minced  Chicken  &  Sweet  Corn  Soup . 3.50 

58  t5  #1  4"  ft  $  Minced  Beef  w/  Egg  Drop  Soup . 3.50 

59  ^  3£  3r  ^6  $  Mushroom  Egg  Drop  Soup . 3.50 

60  1*1  4  $  Sliced  Pork  &  Vegetable  Soup .  3.50 

61  3^  4"  f*l  Sliced  Beef  &  Vegetable  Soup . 3.50 

62  (*]  $,  £  Crab  Meat  w/  Fish  Maw  Soup . 4.00 

63  ®  1*1  $.  3}b  £  Crab  Meat  w /  Sweet  Corn  Soup  .  4.00 

64  Sea  Weed  w /  Beef  &  Fish  8alls  Soup  .  4.00 


Chow  Mein 

(Rice  Noodle,  Vermicelli) 


65 

66 

67  Bf  jjpfttufeNfcCft) 

68 
89 

70  B4£+I*l#fe(ft> 

71  -/Si#l4irtl#<S<&) 

<72  ^kf-4-«#46(») 

73  --/H4Lto44'a*#,i§(^) 

74^§itofti&>9’&(#) 

75 

76 

77  4"  1*1  4- 

78  -f  ^4-^ 

79 

80  -SftSMfc 

81 
82 

83 

84  4^3 

85  ,>#*3 

86  -t&fe#’’ 

87 

88  -fttOPik 


Special  Congee .  3.95 

Assorted  Meats  Congee  3.25 

Beef  Congee .  3  25 

Squid  &  Shrimp  Congee  3  25 

Sliced  Fish  Congee  3.95 

Assorted  Seafood  Congee  3  95 

Mushroom  &  Chicken  Congee .  3.50 

Pork  Liver  Congee .  3.25 

Preserved  Egg  &  Salted  Pork  Congee .  3.25 


Special  Fried  Noodle .  7.50 

Assorted  Seafood  Fried  Noodle  8  50 

Shrimp  w /  Vegetable  Fried  Noodle  8.50 

Shrimp  w/  Scrambled  Egg  Fried  Rice  Noodle  8  50 

Cantonese  Fried  Noodle  7  50 

Beel  w/ Vegetable  Fried  Noodle  7  50 

§eef  w /  8lack  Bean  Sauce  Fried  Nood!e  7  50 

Beef  w /  Satay  Sauce  Fried  Noodle  7.50 

Pork  Ribs  w /  Black  Bean  Sauce  Fried  Noodle  7  50 

Chicken  w /  Black  Bean  Sauce  Fried  Noodle  7  50 

Sliced  Fish  w/  Vegetable  Fried  Noodle  8  95 

Beef  w/ Curry  Sauce  Fried  Noodle  7  50 

Beef  w /  Satay  Sauce  Fried  Vermicelli  7  50 

Beef  Fried  Rice  Noodle  7  50 

Sliced  Pork  Fried  Rice  Noodle  7  50 

Shredded  Pork  Fried  Noodle  7  50 

8  8  Q  Perk  w /  Vegetable  Fried  Noodle  7  50 

Mixed  Vegetable  Fried  Noodle  6  95 

Singapore  Style  Fried  Vermicelli  7  50 

Har  Moon  Style  Fried  Vermicelli  7.50 

Malaysian  Style  Fried  Rice  Noodle  7  50 

Shanghai  Style  Fried  Nood'e  7  50 

Beansprout  Fried  Noodle .  5.95 

Fried  Yee  Mein .  7.50 


Rice  on  Plate 


89 

■ft- 1  & 

Assarted  Meats  w/  Vegetable  on  Rice . 

.  4.95 

90 

<**+!*]  tH 

Beef  w /  Vegetable  on  Rice . 

4  95 

si  to  4-  f*l  in 

93 

t  A  +  #F  ft 

Beef  Tenderloin  Chinese  Style  on  Rice . 

.  5.95 

94  to  +  fc 

Beef  Tenderloin  w/  Black  Pepper  Sauce  on  Rice 

.  5.95 

95 

*f  H  +  « 

Beef  w/  Tomato  Sauce  on  Rice 

4.95 

96 

J.  fa  ^  ft] 

97  ‘S  4-  r*3  fe 

Beef  w/  Curry  Sauce  on  Rice 

4  95 

98  - 

Bf  £  4-  afe 

Beef  Stew  w/  Vegetable  on  Rice 

.  5  95 

99 

Sliced  Chicken  w/  Vegetable  on  Rice 

4  95 

100 

&  to  #  XfL  fe 

Sliced  Chicken  w/  Black  Bean  Sauce  on  Rice 

4  95 

101 

102 

t  4-  to  life  fe 

103 

104 

Bf  ^  ^  fe 

Seafood  w/  Vegetable  on  Rice 

595 

105 

tft  «-  to  to  in 

Shrimp  w/  Scrambled  Eggs  on  Rice 

5  95 

106  -J-  &  A  iff.  1 - 

in  Shrimp  w/  Egg  Plant  on  Rice 

5.95 

107  xrM.  to  #  'R'-fe 

Pork  Ribs  w/  Black  Bean  Sauce  on  Rice 

4  95 

108 

s 

109 

B  B  O  Pork  w/  Bean  Curd  on  Rice 

4  95 

110 

a 

111 

at  &  ^  ^  & 

Sweet  &  Sour  Pork  on  Rice 

4  95 

111A 

« iH.  flu* 

Shrimp  Lobster  Sauce  on  Rice 

595 

1 1 1 B 

6  & 

Steamed  Rice 

1  00 

tm 


Fried  Rice 


112  ftfflgrfe 

113  #.{=.&& 

114  ±  4-  fife 

115 

116  fttf. 

117 

118 

119 

120  /$.,&ft*i^fc 

120  A 


Yeung  Chow  Fned  Rice 
Shnmp  Fried  Rice 
Beef  Fried  Rice 
B  B  Q  Pork  Fried  Rice 

Chicken  Fried  Rice  . 

Mixed  Vegetable  Fried  Rice 

Fuk-kin  Fried  Rice  . 

Chicken  &  Shrimp  w/  Creamy  Tomato  Sauce 
Salted  Fish  &  Diced  Chicken  Fried  Rice 
Chinese  Dry  Meat  w/  Scallop  Fried  Rice 


'hi 


Side  Dishes 


121  ft  $  s.  $ 

122  ft  a?  *  to 
123 m.  *  to 

124  3fit  m  Bi 


125 ^<*1  ft  ,fc 

126 

;ib  ft  & 

127 

128 

$  it  *  % 

129 

4  *  + 

130 

5*  ££  *5 

131 

132 

133 

iib  %- 

Fried  Stuffed  Bean  Curd . 

Fried  Stuffed  Greer>  Pepper . . 
Fried  Stuffed  Hot  Pepper 
Pan  Fried  Dumpling 
Squid  w /  Curry  Sauce 
Squid  w /  Oyster  Sauce 
Beef  Stew  or  Beef  Tendon 
B  8  Q  Pork 
Beef  Tripe 

Pig  s  Skin  w /  White  Turnip 
Spring  Roll 
Deep  Fried  Wonton 
Vegetable  w /  Oyster  Sauce 


...each  0.70 

..each  0.70 

each  0  70 

4  pc  3  95 

495 

.  495 

595 
5  95 
495 
3  95 

each  1 25 

per  doz  5  95 

350 


